Dessert Platters

Dessert platters are artfully presented on a
round platter and lined with a paper doily.

Cookies and Brownies...$20

24 pieces

Chocolate Chunk Cookies and Double
Chocolate Brownies

Brownies and Bars...$24

24 pieces

Double Chocolate Brownies and your
choice of Chocolate PB Cheesecake
Bars or Lemon Squares.

Silver Platter...$30

36 pieces

Double Chocolate Brownies, Chocolate
Covered Strawberries, and Chocolate
Chunk Cookies.

Gold Platter...$40

48 pieces

Coconut Macaroons, Double Chocolate
Brownies, Chocolate Covered
Strawberries, and Lemon Squares.

Platinum Platter...$50
60 pieces (two platters)

Chocolate Chunk Cookies, Double
Chocolate Brownies, Chocolate PB
Cheesecake Bars, Chocolate Covered
Strawberries, and Coconut Macaroons.

*CATERING ORDERS REQUIRE
ONE-WEEK'S NOTICE

“The menu I’ve created is for easy
entertaining, but | am not limited
to what you see listed. Whether
you are planning a special occasion
with many guests or a gourmet
meal with a few close friends, | can
help make your vision a reality.”

-Julia Lisinski, Chef/Owner

DELIVERY
JULIA’'S CATERING IS A
LOCAL BUSINESS AND MY
SERVICES ARE ONLY
AVAILABLE IN COHASSET
AND SCITUATE. | WILL
DELIVER YOUR CATERING
ORDER TO YOUR HOME
FOR A $5 CHARGE.
DELIVERY IS FREE FOR
ORDERS OF $100 oR
MORE.

| look forward to growing my
business with you...

CATERING
MENU

Julis Catering

www.juliafood.com

info@juliafood.com
781-985-0105
Scituate, MA




Cheese Platters

Cheese platters are artfully presented on a bed
of greens, garnished with fresh fruit, and come
with a cracker basket.

Domestic Cheese Platter...$40
Serves 15-20

Cheddar, Swiss, Colby, Pepper Jack, and
Dill Havarti.

Best of Both Worlds Cheese

Platter...$50
Serves 15-20

Colby Jack, Pepper Jack,

Cheddar, Herbed Goat Cheese,
Prosciutto/Provolone Roulade, and
Camembert.

European Cheese Platter...$60
Serves 15-20

Danish Blue Cheese, Smoked Gouda,
Irish Cheddar, French Brie, and Herbed
Goat Cheese.

Deluxe Cheese Platter...590
Serves 25-30

Blue Cheese Stuffed Olives, Calamata
Olives, English Stilton, Irish Cheddar,
French Brie, Herbed Goat Cheese,
Imported Salami, Feta Dip, and Smoked
Gouda.

Entertaining Platters

Entertaining platters are artfully presented on a
bed of greens and served chilled.

Shrimp Cocktail Platter

21b...$38; 41b...$75
2Ib Serves 10-12; 41b Serves 20-25

Large succulent shrimp served w/
homemade cocktail sauce and
garnished w/ lemons.

Smoked Salmon Platter...560
w/ bagels this serves 12 for brunch and 15-20
as a side option

w/ 1-Dozen Bagels...$70

w/out bagels this serves 12-15 as a side option
Atlantic Smoked Salmon, Capers, Red
Onion, Hard Boiled Eggs, Caramelized
Onion Cream Cheese, garnished with
lemons, and served with dark rye
cocktail bread.

Poached Salmon Platter...$75
Serves 10 as dinner and 20 as appetizer

The finest salmon, poached and
decorated with cucumber slices to
mimic the look of scales, served with a
creamy dill dip, dark rye cocktail bread
and garnished with lemons.

*CATERING ORDERS REQUIRE
ONE-WEEK'S NOTICE

Fruit T Vegetable
Platters

Platters are artfully presented on a bed of
greens and served chilled.

Grilled Vegetable Platter...$35

Serves 10 as dinner and 20 as appetizer
Asparagus, Fennel, Mushrooms,
Zucchini, Squash, Red Bell Pepper, Red
Onion, and Eggplant.

Fruit Platter

Medium...$40; Large...$50
Medium serves 15-20; Large serves 25-30

Pineapple, Cantaloupe, Honeydew,
Watermelon, Grapes, Strawberries,
Mango, and Kiwi.

Crudité Basket

Medium...$30; Large...540
Medium serves 15-20; Large 25-30

Carrots, Celery, Bell Peppers,
Cucumber, Broccoli, and cherry
tomatoes served with Ranch or Blue
Cheese Dip.

Eastern Crudité Basket

Medium...$30; Large...$40
Medium serves 15-20; Large 25-30

Carrots, Celery, Bell Peppers, Pita,
served with Hummus.



